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freed from water and solid impurities. This is generally suffi-
ciently effected by keeping them gently melted for an hour
or two, and filtering through dry paper. Fatty acids must be
purified from alcohol and soluble acids by boiling for an hour
with a large volume of water, and repeatedly washing with hot
water. Fats do not regain their normal melting-point for at
least twenty-four hours after solidification.
The determination of the melting-points of solid fats is usually
made as follows. Thin tubes are drawn out to an open capillary
point of 0-5-0*3 mm. bore, and sealed at the capillary end.
A minute angular fragment of the solid fat is dropped into the
tube, so that it rests on the shoulder of the capillary part, and the
tube is attached with an elastic band to a delicate thermometer, so
that the fat is level with the bulb, and immersed in a good-sized
beaker of water, previously boiled to expel air-bubbles, which is
heated by a small flame so that the temperature rises very slowly
.as it approaches the melting temperature of the fat. The water
is continuously stirred, with the thermometer or a separate stirrer,
and the point is noted at which the angular fragment loses shape
and adheres to the side of. the tube. Sometimes the melting is
gradual, and after incipient fusion the fat is still thick and turbid.
In this case the temperature at which the globule becomes clear
must also be noted. The method is applicable to pasty fats,
like bone grease and dubbin, consisting of mixtures of liquid
and solid constituents, but the temperature of clear fusion only
can be noted.
In many cases, and especially in that of the fatty acids, the
temperature of solidification is more definite than the melting-
point, but is usually some degrees lower than that of complete
fusion. If a solid fatty acid is melted and allowed to cool
slowly while the temperature is observed, it will be noticed
that the latter falls till the fatty acid begins to crystallise, and
then rises some degrees from the latent heat of fusion which is
liberated, remaining constant till solidification has taken place.
With neutral fats this effect is less marked and definite, but at
least a temperature can be observed which remains stationary
for some little time during the solidification. As improved
by Shukoff,* the observation is carried out as follows. A
thin test-tube of about 3 cm. diameter is fixed by means
* Chem. Zeit, 1901, p. 99.